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SUNDAY MENU

STARTERS

Chefs soup of the day 
Served with Ciabatta L butter 
5 00 GFA V

Honey bourbon pork belly
Thai salad
7 00 GF

DUCK LIVER PATE
Caramelised onion chutney toasted 
ciabatta
5 oo GFA

Blanch bait
Tartare sauce, pea shoots
6 00 GF

ENTREES
Sunday Roast

Choice of three meats pigs in 
blankets sausage meal stuffing, 
roasted potatoes, creamed mash, 
cauliflower cheese, seasonal 
vegetables. Yorkshire pudding, rich 
robust gravy

PIE OF THE DAY AS A ROAST vga 
GOATS CHEESE NUT ROAST v 
13 95 GFA Ez supplement for lamb

FISH PIE
smoked haddock, salmon, cod & king 
prawn in a creamy white sauce 
finished with a boiled egg topped 
with parmesan & Cheddar crumble & 
buttered green veg 
14 00
BUTTERNUT SQUASH TAGINE 
jasmine rice Thai salad 
12 oo -v-vg-

DESSERTS

Cheesecake of the day

Served with your choice of vanilla ice 
cream or cream
6 oo V

Waffle of the day
Served with vanilla Ice cream
6 00 V

STICKY TOFFEE PUDDING 
Served with your choice of vanilla ice 
cream or custard
6 OO V GF

Cheese Board

Oakwood smoked cheddar. french 
brie, stilton served with onion 
chutney grapes celery & crackers 
g oo V 
why not add a glass of port for £3
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V-VEGETARAIN GF-CLUTEN FREE VGA'V£C*S AVAILABLE 
FULL ALLERGEN INFORMATION UPON REQUEST

IT YOU HAVE A FOOD ALLERGY PLEASE ADVlSf A MEMBER OF STAFF BEFORE YOU ORDER 
YOUR FOOD OR DRINK


